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On 11/20/2008, I served these orders upon BULK PETROLEUM CORPORATION by leaving this report with

3-501.16 Fried chicken in the hot hold unit is at a temperature of 120F-126F degrees. 
Potentially hazardous food must be held hot at 135F degrees or above. 
Adjust the hot hold unit so that chicken temperatures remain at 135F 
degrees or above at all times.

11/20/2008

Notes:

Code Number Description of Violation Correct By

Routine Food

BULK PETROLEUM CORPORATION 11/20/2008
MARATHON

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

10501 W BROWN DEER RD

MILWAUKEE,WI



Operator Signature
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Post the state issued certified food manager certificate on site.



Do not use single use cups to cover the air gap at the food preparation sink. The air gap must be in place and functional 
at all times.



Clean and maintain clean floor areas, counter areas, and inside the cabinet area near the fryers.



When in use, the "ice cream" cooler may not be placed next to the handwash sink.



Replace the missing ceiling tile above the fryer.



Remove all broken or unused equipment from the establishment. Organize and provide shelving for all single service 
equipment that is going to be kept on site. Shelving must be smooth and cleanable; if using wood, it must be sealed.


